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By  Belie  Low©  and  WL  SL  Vernon. 

Ik  Poultry  Science,  Vol*  VXe  So*  2,  December  1926  - January  1927,,  pages  5"  -=61 

"“Preens lag  Shrinkages  of  Brons©  Turkeys*11 
By  Stanley  J„  Mara.den* 

Ik  Poultry  Science,,  Vol*  XV X,  No,  3,  March  19*7,  pages  'i„X£sll7. 


^Weights  and  Measurements  of  Parts  and  Organ*  of  Turkeys  „n 
By  Stanley  J,  Mars den* 

In  Poultry  Science.,,  Voi,.  X.XJC,  Sot  1„  January-  19 Lp.,  pages  23a“28„ 

“"Hancl  fibts  About  Eggs  and  Foul  try on 

V»  So  Egg  and  Poultry  Magazines,  Vcl , 2*6,  Bb*  5*  May  1940*  pages  301-303 

:7dandi  facts  About  Eggs  and  Poultry,” 

la  U,  80  Egg  and  Poultry  Magazine*  Vol,  46s  No,  6;,  June  I9l£\  pages  371  "-372. 

'Effect  of  Corn.,  Wheat*  and  Barley  in  the  Diet  on  the  Physical  and  Chemical 
Composition  of  Fryers  and  Roasters „n 
By  W.  E,  Pci ey , A«  L.  Moxoa,  W«  0,  Wilson,  and  R.  L.  Doleoek* 

In  Journal  of  Agricultural  Research,  Vol«  6lp  No,  3,  August  l,  1940*  pages  X6l  -1/ti . 

'Effect  of  Cera*  Wheats,  and  Barley  in  the  Diet  on  the  Flavor  of  Fried  and  Roasted 
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j£  Journal  of  Agricultural  Research,  Vol*  6ls  So,  3,  August  1,  191#  p pages  179-190. 

'■‘Th©  Composition  of  Turkeys  a®  Affected  by  Age  and  £}«**" 

By  Harold  M«  Harahaw  and  Robert  R,  Rector* 

In  Poultry  Science,,  Vol,  XIX,.  No*  6P  November  1943  8 pages  ijDk-'i+IX* 

11  Edible  Meat  from  Two  Weights  of  Roasters on 
By  .Bell©  Lowe , 

is.  Do  So  Egg  and  Poultry  M&gasta©*  V©X„  4?*,  .No,  2;  February  194X*  cages  95-102, 
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^"Physical  and  Chemical  Composition  of  Chickens  and  Turkeys,.”  (Compiled  from 
various  sources*)  , 

By  Harold  IL  Harsh&w, 
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*ffhat  Percentage7  of  Chick  sn  Consists  of  Drumsticks,,  Thighs,  Neck?*  'Brief 
article  quoting  figures  from  J„  Yon dell P ) 

_ln  X Stl  Egg  and  Poultry  Magazine ,,  Yol-  Mo.-,  2*  February  1945*  pag*v-  64, 
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Relation  Between  Cut-up  Chicken  Proportions  and  Prices"'  (includes,  figures  on 
edible  boned  and  also  on  breast  meat). 

By  M,  Ae  Jull,  Ho  £„  Phillips,  and  C«  S,  Williams? 

Ja  Uo  So  Egg  and  Poultry  Magazine*  Yolo  49?  Noo  3«  .March  1943 e page*  122  4i 

;Tho  Composition  of  Turkeys  of  Different  Varieties  and  Strains.,” 

By  Harold  lit,  H&rshaw„  ¥$„  L«,  Kellogg*  Ro  Ro  Rector,  and  Stanley  J,  Maredea- 
In  Poultry  Science 0 Vol«  'XXIX,  No.  2*  March.  1943s  p&gea  I26-X36, 

'Weights  of  Part*  and  Percent  Edible  Meat  Obtained  from  Cut-up  Chicken* • " 

By  Harold  Mu  Harshaw, 

In  0«  S«  Egg  and  Poultry  Magazine?  Yol.  49s  9?  September  1943?  pegee  Jj05-*7*  432 

'l^:r  Greatest  Profit©  in,  Institutions 3 Large  Young  Tern  Turkeys  Are  G0r.1eral.ly  Best... ,f 

Article  includes  Lc  E«  Cline's  data  on  meat  yields  of  large  and  small  turkeys  } 
"’Summary  of  Wayne  University  Yield  and  Cost  Studies."  (Table  giving  data  on 
turkey  a and  chickens 

In  Turkey  Handbook?  Published  by  National  Turkey  Federation,  lit.  Morris, ‘ 111.. 
1947#  83  pages; , illustrated,  pages  15=- 1? i 19 

"What  Kind  of  Turkey  Gives  Buyers  the  Most  Meat  for  Their  Money?" 

By  L,  E*  Cline » 

In  U « St  Egg  and  Poultry  Hag&sin®*  Yolo  53#  No?  6,  dun©  1947,-  pages  18*21.-. 
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"Comparative  Weight  Chart , ” 

)ji  2,000  Years  in  the  Poultry  Business*  (Based  on  lecture  and  demonstration  by 
~~  Tracy  C.  Cowan,  June  19f  1947 * ) Published  by  Dairy  and  Poultry  Division* 

Armour  and  Company?  Chicago  9f,  Illinois*  21  pages*  illustrated*  page  18  3 

"Relation  of  Sis©  of  Turkeys  to  ( X)  Economy  of  Productions  (2)  Edible  Meat  in 
Carcass*  (3)  Weights  of  Parts  of  Carcass?” 

By  F*  Headley* 

Univ-  of  Nevada  Agr«  E*pt«  Sta.  Bui-  180 e Reno,  Rev.,,  July  1948?  14  pages < 

"Yield  of  Cooked  Edible  Portion  of  Young  Roasted.  Turkey?” 

By  Lucy  M..  Alexander,,  Grace  E-  Sohopmeyer  , and  Stanley  J,  Mare  den. 

In  Poultry  Soieaoef.  Vol.  XXVXI,  No*  5c  September  1948*  pages  579-587  , 

"Growth*  Fattening,,  and  Meat  Production  ” 

By  0?  G«  Hankins  and  Harry  W*  Titus? 

In  Food  and  Life*  1949  Yearbook  of  Agrioulture.,  pages  45Q~4&8*  (includes  032 
pa'gs  437  ©osae  data  on  chieksn  parts*  by  percentage  of  weight  of  oaroaes). 

"JFrom  Rang©  to  the  Tables  What  Proportion  Can  You  Eat?” 

By  Earle  S«  Snyder, 

In  Canadian  Poultry  Review,  Yol*  7 5»  Nq«  1»  January  1949s  pages  J-iQo 

"Meat  Yield  from  Liv©-  Dressed  and.  Eviscerated  Rhode  Island  Red  Males  of  Broiler, 
Fryer,  and  Light  Roaster  Weights 0" 

By  E„  Ho  McNally  and  No  H»  Spieknall. 

la  poultry  Science,  Vo  I.  XXVIII,  No.  4#  Jan®  1949 * pages  562-567  -. 
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’'Yield  of  Edible  Portion  of  Chicken  and  Various  Moats  Cooked  by  Different  Homo 
Method©  o n 

3y  Lucy  M. > Alexander  and  Grace  Ec  Schopmeyar® 

la  Food  Technology*  Vol*  3r-  No®  8r  August  1949?  pages  263^288 

"Practicability  of  Frozen  Turkey  Filetsy  Steaks „ and  Other  Products 0 ” 

By  Grace  E«  Goertz*  Gwendolyn  L Tinklin*  and  Gladys  E,  Vail  ■_> 

la  Journal  of  American  Dietetic  Association*  Vols  25?  No-,  10,  October  1949.)  page  862. 

Loss  Du®  to  Killing*  Dressing  and.  Drawing  Poultry-, ” 

In  Beacon  Quality  Poultry  Jterchaadis ore  Published  by  Beacon  Milling  Company,.  lac..-.  * 

* Cayuga*  No  Yl,  I95GS  3©  pages,  illustrated,  page  23<= 

''Blood  Loss  By  Chickens  During  Killing 
By  George  Wo  Nowell  and  C.  $«  Shaffher, 

In  Poultry  Science*  Vol„  XXJXj,  No,  2,  March  1956 » pages  271“275- 

"Evi® ©oration  Shrinks  Will  Continue  to  '/ary  Until  We  Gan  Control  Our  Saw  Material  * !! 

By  Vic  Pringle » 

In  U.  S,  Egg  and  Poultry  Magazine,  Vol  ^6ri  Ko«  5S  May  1950 » pages  14=  15> 

'’Poultry  Meat  Cost  Study® " 

By  James  M , Gwin-, 

la  American  Egg  and  Poultry  Review.  Yolo  11,  No0  9,  September  1950?  pages  18=19o 

"The  Approximate  Yields  of  Dressed,  Drawn  and  Boned  Poultry  In  Relation  to  Its  Live 
Weight  " 

■■Average  Weight  Per  Bird  and  Per  Part  in  Grams  and  Percent.” 

"Height  of  Each  Cut-up  Part  As  A Percent  of  Eviscerated  Weight  - " 

By  James  M,  Gwin. 

In  The  Delmarva  Broiler  Industry.,  Maryland  Ag r»  Expt«  St&„  Bui,  A=>5?»  College  Park, 
Md**  October  1950s  35  pages,  illustrated.  Appendix  A and  3,  pages  2S-31., 

"Th©  Yield  of  Edible  Meat  from  Different  Market  Classes  of  Chickens,” 

By  Paul  B„  Brawn, 

jLa  Journal  of  Animal  Science,  Vol,  9®  No.,  4-?  November  1950*  pag«  642, 

"Dressed  and  Eviscerated  Ms&t  Yields  from  Chickens  at  Twelve  Weeks  of  Age  ” 

By  R<-  George  Jaap*  M,,  M«  Renard9  and  R*  Df  Buckingham, 

In  Poultry  Science*  Yolo  XXIX,  No,  6e  November  1950  p pages  874-880 

"Turkey  Shrinkages  and  Pricing® ” 

By  Jr  Ho  Vortdell, 

In  Turkey  World.  Vole  25 B No,  12.  December  1950 » pages  88 “89 © 

'Yield  ©f  Cooked  Edible  Portion  of  Turkey  According  to  Sex,  Ages  Fatness.,  and 
Breast  Type,” 

By  Luoy  M,  Alexander f.  Grace  E*  Schopmeyer  and  Jessie  C,  Lamb, 

In  Poultry  Science*  Yol , XXX*  No,  2*  March  195^-?  pages  187^195 ^ 

"Turkey  Temperature  As  the  End  Point  in  Roasting®” 

By  Luoy  M«  Alexander.,  Grace  EL  Sohopmeyer,  Jessie  C»  Lamb*  and  Stanley  J«  Mars den® 
in  Poultry  Science*  Vole.  XXX9  Nqu  4*  July  i9516  P&gos  52G-524« 

"Poultry®  Approxim&t®  Weights  and  Processing  Shrinkages , " 

Multi  1 .1  the d sheet  prepared  by  the  Poultry  Branch,  PMA9  U,  S,  Department  of 
Agriculture*  January  1952, 
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( Suppl  ©meat ,,  Ap  i 1.  1953 ,) 


r“Th©  Relationship  of  th©  Distribution  of  Body  Fat  to  the  Cooking  Losses  with 
Graded  Dressed  Poultry*'4 

By  W*  A*  Meat,  R.  Halcomb,  E*  E.  Rodger*  and  A®  M®  Franklin  (Canadian  study). 
In  Us  3*  Egg  and  Poultry  BShgazi ne,  Vol.  .XLI1,  Ho®  5s  May  193&*  pp*  2? 6=278* 

reThe  Yield  of  Edible  Meat  from  Different  Market  Classes  of  Chickens e” 

By  Paul*  B„  Brown  and  Ho  W*  Bean* 

In  Poultry  Science,  Vol.  31  „ No*  2,  March  1952*  pp. . 232“tp4-° 


r< Yields  of  Edible  Meat  from  Cornish  Crossbreds,  Hon-Gornish  Crossbreds,  and 
Purebr©  d Broilers , * 

By  C-  Stotts  and  Mo  I*  Barrow. 

In  Poultry  Science,  Vol®  32 ?■  No®  1,  January  1953®  pp°  lh5^50° 

"''Ssarket  Possibilities  and  Yields  of  Goslings  Dressed  at  Various  Ages®" 

By  E.  8s  Snyclor  and  H«  L®  Grr® 

In  Poultry  Science,  Vol.  32,  Ho,  1*  January  1953s  pp*  181<=182o 


"'Small  Turkeys  Are  A Good  Buy  o'6 
By  MaJaion  C.  Sweet,  Editor* 

In  Poultry  Processing  & Marketing,  (formerly  U®  S*  Egg  & Poultry  Magazine), 
Vole.  59®  Ho0  1,  January  1953s  PP®  16?  28® 


^Comparing  Processing  Yields  of  Various  Broiler  Strains®” 

By  E®  E = Hathaway, 

In  The  Southeastern  Poult ryman,  Vol®  6,  Ho,  1,  January  1953s  pp*  39 S 1X3=,1158. 

^Edible  Meat  Yields  from  Small  Turkeys  Compare  Favorably  with  Larger  Birds®” 

By  Dr,  Lyle  L®  Davis  and  Marshall  Coe* 

In  The  Southeastern  PouXtryznan,  Vol®  6*  Ho®  1,  January  1953s  PP-  58*  126^129® 


**2?TF  Sponsors  Test  to  Determine.®*  Meat  Yield  of  Fryer-Roaster  a”  (Study  by 
L*  L.  Davis  and  lifer  shall  E*  Coe). 

By  Turkeygram  Editor. 

In  Turkegraaij  Vol®  3a  No®  3*  March  1953*  PP®  3lw  50. 


